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TWO  MAIN  B  BANC  EES 


OF  CUSTARD  FAMILY 


The  return  of  the  natural  egg-laying  season  gives  us  more 


opportunity  to  renew  acquaintance  with  the  custard  family.     Through  the  fall 
and  winter,  while  eggs  are  scarce,  we  do  not  have  many  custards;  or  if  we  do, 
we  have  the  kinds  that  are  thickened  partly  with  cornstarch  or  flour  so  as 
to  use  fewer  eggs.     They  are  good,   of  course,  hut  an  all-egg  custard  is  more 
nutritious  because  it  is  richer  in  protein.     In  fact,  when  the  menu  includes 
a  rich  custard,   the  protein  in  the  rest  of  the  meal  can  he  lighter  than  usual 


many  different  forms  and  flavors.    But  actually  there  are  only  two  main 
branches  of  the  custard  family,  soft  and  baked.     The  chief  difference  between 
them  is  a  matter  of  texture.     The  soft  custards,   cooked  on  top  of  the  stove 
in  a  double  boiler,  are  constantly  stirred,  with  the  result  that  they  have 
a  smooth,  thick,  but  soft  consistency.     They  will  pour  or  spread  but  will 
not  keep  a  shape.    Four  eggs  to  a  quart  of  milk  makes  an  acceptable  soft 
custard. 


are  mixed  together.     When  cooked  carefully  at  low  heat  in  a  utensil  set  in 
a  pan  of  water,   the  ingredients  will  form  a  "gel"  which  is  of  delicate  tex- 
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Custards  are  a  special  group  among  the  desserts  and  there  are 


The  baked  custards  are  not  stirred  after  the  milk  and  eggs 


(Two  main  "branches  of  custard  family) 
-  2  - 

ture,  fairly  firm,  showing  a  smooth  cleavage  face  when  cut  with  a  serving 
spoon.     A  very  firm  custard  is  made  "by  using  5  or  even  6  eggs  to  a  quart  of 
milk. 

The  important  things  about  cooking  either  the  soft  or  the 

baked  custard  are  to  use  moderate  heat,  cook  slowly,  and  remove  the  mixture 

from  the  heat  as  soon  as  done.     When  a  soft  custard  coats  the  spoon  it  is 

done.     When  a  knife  blade  comes  out  clean,  it  is  time  to  take  the  "baked 

custard  out  of  the  oven  and  let  it  cool. 

The  soft  custards  include  not  only  custard  sauce  and  floating 

island  but  also  the  fillings  for  cream  pie  or  cream  puffs,   tapioca  cream, 

utterscotch  cream,  chocolate  custard,  and  others  served  in  a  dessert  dish 

or  in  a  pie  shell. 

Cabinet  and  bread  puddings,   egg-rice  pudding,  and  various 

other  desserts  made  by  adding  flavoring  ingredients  to  a  liquid  and  egg 

ixture  and  then  cooking  in  the  oven,  are  baked  custards,  as  well  as  caramel 

cup  custard  or  nutmeg  flavoured  plain  custard.     All  custards  are  good  desserts 

for  children.     When  the  grown-ups  have  a  custard  pie  of  some  sort,  additional 

filling  may  be  made  for  the  children's  dessert. 

When  eggs  are  plentiful  any  of  these  custards  can  be  turned 
into  a  "company  dish"  by  reserving  two  or  more  egg  whites  for  a  meringue 
on  top.     The  yolks  and  remaining  whole  eggs  will  be  sufficient  to  thicken 
the  other  ingredients.    Whip  the  whites  stiff,  with  a  tablespoon  or  two 
of  sugar  for  each  egg  white,   spread  on  the  pudding  or  pie,  and  brown  deli- 
cately in  the  oven,  baking  at  a  very  moderate  temperature  (325°  F. )  for  15 
or  20  minutes.    A  meringue  baked  in  this  way  will  not  fall  or  separate  or 
have  that  leathery  texture  due  to  cooking  at  too  high  a  temperature. 
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